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Things to Interest Our Woman Readers
Recipes for Breakfast

"Take care of breakfast nnd dinner
take care of itself," Is a nam -

phase that Isn't quite true. Hut It Is

true that If breakfast Is well-serve- d

and a cheery meal, the other meals
tre Bure to bo well-serve- and cheery,

In some respects, breakfast may bo

looked upon as the most important
issal of the day, for I bollcvo It exc-
reta! more influence over the day's
work than any of the other meals. In
many houses it is impossible to pre-

pare elaborate dishes before break-
fast, but there arc a numbor of ex
cellent dishes which can ho heated
up without detriment to their appear
ance or taste.

Savory Patties.
Pour ounces of veal cooked, four

ounces of boiled ham, one hard cook
ed, egg, four fried mushrooms, one
gill of chick sauce, salt and popper
& dust of nutmeg, and about three
quarters of a poundv of any kind of
pastry. Chop tho veal, ham, eggs, and
mushrooms Into small dice; mix thorn

all togethor, then add tho sauco, nut
meg, and salt and peppor to tasto. Roll

the pastry out and stamp it into
founds a size larger than tho patty
tins. Grease the tins slightly, line
each with a round of pastry, put in a
heap of the mixture, brush the edge s
Of a second round of pastry, place It

ovor tho mixture, pressing tho edges
Of pastry together. Decorate each
with a few tiny loaves of pastry.
Brush the tops of tire patties, but not
tho odges, with a beaten egg, and
bako them in a quick oven for twenty-flv- o

minuter.
Haddock and Tomatoes.

One medium sized dried haddock,
ono ounce of butter, one onion, three
largo tomatoes, pepper. Remove all
tho flesh from th0 haddock, taking
care to remove the bones also. Peel
and sllco the onion, thinly, and slice
tho tomatoes. Melt thc butter in sauce-

pan, put in tho onion, and fry it a pale
brown, then add the sliced tomatoes

' Now add the flsh and pepper to taste.
Stir tho mixture over tho fire for a

fow minutes, then, pile it up In a hot
dish, sprinkle over a llitlo chopped

. parsley, and servo it very hot.
Hunter's Cutlets.

Slices of cold meat of any kind, one
pound of cooked potatoes, one ounce
of butter, salt, and popper, one egg,

and some bread crumbs. Cut tho moat
Into neat kite-shape- pieces you will

require eight or ten pieces. Mash the
potatoes finely or rub them through
a sieve. Melt the butter in a pan, add
tho potatoes with salt and pepper to
taste, then stir tho mixture over tho
fire until it is thoroughly mixed. Now

cover each piece of meat with sonie
potatoes. Smooth it ovenly over, and
make it, as much as possible, tho shape
of a lobster cutlet. Brush each cutlet
over with beaten egg, then coat It

TVlth crumbs; repeat this egg and
crumbing. Have ready a deep pan of
smoking hot fat, fry the cutlet a
golden brown, and drain them on pa-

per. Put a piece qf macaroni Into the
end of each cutlet to represent tho
bone. Serve very hot, garnish with
fried parsely.

Eggs With Green Sauce.
Six neatly poached eggs, six squares

of buttered toast, a few drops of an-

chovy sauce, half a pint of white
sauce, two ounces of tarragon and
chervil leaves, parsely, chives and
watercress. Wash tho leaves care
fully, then pound them together in a
mortar, adding to them a few drops

of anchovy sauce. Next rub tho mix
ture through a sieve, and add to it the
white suce, stirring It over the Are

till both are well mixeu. Arrange euun
egg on a piece of toast and pour a

little sauco over. Servo them peatly
arranged on a hot dish.

Rice Pilau.
Ono nlnt of stock, six ounces of

Vice, ono small onion, two cloves, two
teaspoonfuls of curry powdqr, having

first mixed it smoothly with a little
cold water.

Let It simmer slowly until the xlco

Is soft and has soaked up the stock,
If necessary, add more stock. When
tho rice Is soft, add tho butter and a
Httlo salt, and mixed well. Make the
mixture very hot, pile It up in a hot
'dish, shell tho eggs, cut them In

halves lengthwise, and arrange them
In a border round.

Ham Omelet.
Threo eggs, ono tablespoonful of

butter, half a teaspoonftil of salt, a
good dust of pepper, two tablespoon
fills of chopped ham. Break tho eggs
into ft basin, add the salt and popper,
whisk them lightly together, then add
tho 1mm. Heat tho omelet pan, put In

tho butter and let it get very hot,
then pour in tho contents of tho basin,
stirring immediately with a wooden
spoon. When it is beginning to sot
tip tho pan up towards you, scrapo
all tho mlxturo towards tho handle of
the pan, shape It a little with tho

spoon, then In about ton second roll
It over to the opposite side of the imn
and let tho outside of tho pan sot and
become palo brown. The Insldo should
bo of soft creamy consistency.

. Neapolitan Salad.
To ono pint of noufchatol or Phila

delphia cream cheese add a Httlo thick
cream to moisten and half cupful of
chopped olives. Press Into a plain
mold and when very cold, sllco; servo)
on lettuce or cross with a French
dressing made of one-hal- f cup of
olive All, three tablespoonful taungln
vinegar, salt, parlka, onion Julco and
worcestorshlve sauce

BEWARE THE "HANGER-ON.- "

A woman who has spent many
years in travel, especially in Europe,
says ono of the annoyances to be
reckoned with Is tho hanger-on- . You
meet at hotel or pension an agree-
able person, who seems to have :.o
definite plans. You may join forces
for an excursion In tho neighborhood
and almost before you know It she
lias proposed to go with you to the
next place on your Itinerary.

Ono party of motlior and daugh;er
was tied to ono small town for
weeks because a hanger-o- n became
too ill to travel. They had no actual
tie with her. She had In a way

forced herself on their party,
vet common humanity would not per-

mit thorn to leave her 111 In a small
Vustrlan city.

The elderly woman of some means,
who likes to keep on the "go" but
does not care where, Is particularly
liable to become a hanger-on- . If she
has good manners, and your party Is
an uneven number, there seems no
real reason why she should not go
with you to the next stopping place.
Tho precedent once established, your
whole trip may bo ruined by an

companion.
The globe-trotte- r who spoke of this

menace says so real Is it that she
has learned never to have plans, or,
having them, never to speak of them
before strangers.

This may seem a somewhat selfish
attitude. Often delightful compan-
ions, oven friends, are made by join-

ing forces in traveling, but on tho
whole It is safer to be Independent
to form an attachment that may
nrovo irksome and will cause trouble
to break.

TO CLEAN MATTRESS.
A clean mattress is more than tho

sign of a good housekeeper; it is an
essential to good health.

Even clean sheets will not keep a
sensitive norson from shrlnklnc: nt

arc

two of wll
llas

feel

large are Many

two parts and be turned overv
day, not always In the samo direction,
however, but in various ways so thntj
no uncomfortable ridge
from sleeping constantly on one sldo
of tho

In case sickness spread piece
of sheeting over the
for protection. In an emergency

newspapers serve as a good
substitute. Tho way to clean
a mattress with vacuum cleaner;
but failing this, the best method Is
'ay slnightly dampened sheet over
the mattress and beat It thoroughly
with wicker turn
and repeat on tho opposite side. The

sheet catches all thc loose dust.
Sun your mattresses as is

vou conveniently can. Put them out
on tho porch roof In the hot or
near a window the sunjs
ravs will fall upon them.

This will keep them fresh and
and help to prolong their lives.

COOKING TURNIPS.
Turnips that aro too smnll to paro

and sllco economically
may utilized by boiling in
their When dono skin

bo rubbed off with the hnnd tho
samo as beets. P.y this method the
"conomleal housowlfo Is able to uso
turnips that otherwise would go
tho Those who have tried
this way with turning that tho
small turnips nro sweeter and hnvo
better flavor whon treated than
th. in-- .- nnn . h,

'

way. I

WHITE GAITERS ARE WORN.
Tho woman who has pumps and

docs not wish got high shoos unt'l
the winter can" now uso hor

cloth gnltors and ho vorv much
stylo. ones nro quite tho fash
ion, nnd their rivals nro pearl crav.

aro worn with the black shni-- s

with nil kinds of gowns that are
short and for tho street.

Hear!

6y Barbara
LEARN

Vacation Is over, and Katharine has
returned to her work feeling line. She
Is rested. She has had a good time.
She is overflowing with vitality and
high spirits. Work goes easily. Sh?
feels as If she could move mountains.

Hut next spring Katharlno be
all worn out. Sho won't have a grain

euorgy. Work will bo drag. Sho
will taking tonics to spur up an
appetite. Life will seem hardly worth served for breakfast are composed
living. J largely of starch. The digestion of

And Katharine Is no oxcoption. starch begins In tho mouth. Hut
Thousands of business girls have the starch is not digested In tho stomach,
same experience. So also do thou-- , These cereals thereforo should bo
sands of business men. It likewise Is thoroughly chewed, so that tho saliva

experience of tho busy house- - may mix with them, and start the
and mother. What Is the cause gestlvo operation. nearly every

of it? What has happened In theso
six or eight months to drain this over
flowing vitality until it sinks almost to
the zero point?

Many things cause It, but tho
cause back of them all seems to bo
that wo do not know how to. live.
We know many things in this wonder-
ful ago. Hut looking about us at our
urn nospiiais, ai uio g

i

number of doctors' at apothe
caries' shelves with boxes and bottles,
It does seem as If wo do not know
how to live.

If you stop to think of It, how did
all tho hundreds of diseases from
which wo suffer come about? Un
doubtedly tthrough Ignorance In aome
form. If, as some claim, disease come
through tho mind, it is lack of under
standing that permits their mental en-

trance. The old Hindus claim that
perfection of knowlcdgo cure
ills. And so whether our troubles
aro spiritual, or physical, ig-

norance seems to Ho at the root of
them. Wo do not know how to live.

One of our great Holds of ignorance
in tho art of right is food.
Wrong eating is one of tho chief
causes of our physical Ills. Again,
sometimes we know, but fall to do.
Hut whether it is ignoranco or indif-

ference, the result is tho same dis-cas- o

fastens itself upon us. Ono must
both know and do.

The business man or woman usual-
ly starts digestive troubles by bolt-
ing his breakfast. It seems a little
matter, no harm seems dono at first,
and tho practice is continued. The

ulameu- - Principally overwork; when
very often the chief cause of the

Housewife
Keep a few pieces of camphor gum

In your linen closet.; it will aid in
keeping the linen i

If fish is wrapped well In oiled

the thought of sleeping in a bed It,111 offccts 1,e,ncd aloJ'S a "r-th- e

mattress is soiled. There is 1U-- J
rIetl op Judicious lunch. Aftor a

tlo excuse for dust if care be taken. mollth or tllIs tho 01,0

Every mattress should have a cover returned from vacation fo?lln
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material may set by soaking
water to which a spoonful of ox gall
has been added to
water. I

Don't away' the half
plecos of wax candles; tie up in'
small ciotn ami uso as

wax. They aro excellent.
An olive oil bath very for a

. . i. .pann or tern, two
at roots of palm

nave no mea unicss you nave
what Uia will-

'

MICe obJec.1 camphor, which
nut in them will
urlvo them away completely. I

Grease on a can bo
.1 r "l !' n ! M ( 1 1 n i . n 1 . 1 .

plonti lilntttmr nnnnl mill tlinti mealm, '" i'.ut..a warm it.
bedsteads aro

fashion. should bo
every three turpentine to
nuup muni puriecuy ciuun. i
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lather. Rinse it and
then welt hanging out

ome
Talks

TO LIVE.
trouble

Certain laws of chemistry underlie
tho food question, and there Is no
escaping the 111 effects If those laws
aro broken. Yet tho majority of us
go gayly on our way, as there wero
no such laws. For instance, most of
us break ono of these laws every
morning in the eating our oatmeal.

and most of cereals

one swallows his oatmeal without
chewing, it lies, a undi-
gested mass in the stomach, until
tho overworked stomach can
get up energy to pass it on.

Chewing Is necessary quite as much
for tho proper admixture saliva
with food, as for breaking up into
small particles. When food Is
or swallowed without the proper mas-
tication, it acts in many ways as a

It must be remembered that
the stomach, as s.omo one has said,
has no teeth, and if food gets
tho teeth without their having done
their propor work, Is surely
going to ensue.

seems a very simplo thing to
chow our food. And yet we simply
don't do it.' Wo eat chewins
and then take a pill or a to
help our digestion. Wo certainly do
not know how to live.

only food need to bo chew--

smaller
Ingredients to bo they

.the same forth
solid j no loss.

only does j fuel,
start work to

tlon, stimulates the sense of
taste. This causes the gastric to

in tho stomach, and thus
stomach is prepared to digest food
when reaches it.

So you see. there a e'nsn ennnno- -

among operations of
nestinn. m, i ( ,.

formed properly, tho is thrown
'

of gear.
If one's time for nntimr Is u '

bettor to little prop- -
i

than a lot
Is one sign-post- s

on to good health, those '

want to retain the vitality they
have up summer should
take heed of little gide-boo- k us
they their burden winter
work.
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CHECKED FABRICS.
, . .
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to br, , checl;s mt0.
rInlB ln coml)lnatIon for suits,
Thorc aro skIrts m1(iowith deep
lower hlncla and whltn- - "j
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in a doe,, revere an.ffiurnovor cuffs
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Paper Bag Cooking
. Consul General OrHlltliH, in "Con-

sular Trade Reports," says: Demon-
strations of paper-ba- g cooking have
been given in London some time,

aro considerable
attention. Cooking In paper is a
recent invention, but never before has

been applied as systematically as 'in
present scries of experiments.

Cooking bags various sizes, made
specially prepared waterproof, ster-

ilized paper, aro on salo.in London.
make bags, is apparent-

ly tho most popular, Is placed on the
market at prices ranging from
cents a hundred for bags Gx4Vi
inches to $2.0G a hundred

inches. While the dem-
onstrators insist that a specially-devise- d

is required to secure
others state that it is

necessary the ordinary
kitchen stove or range Is just as ser-
viceable. A demonstration of paper-ba- g

cookery was given" recently before
a large of teachers employed
in the schools.

proprietor of ono of the largest
restaurants in London, in speaking of
tho use of tho paper bag in cooking,

ihat is a preventive of the con-
gregation microbes. In many homes
the dishes pans lie about
hours on tables dressers without
being cleaned. result Is that mi-

crobes aro drawn to grease are
easily exterminated. Under the

now system cleanliness is assured.
microbe no resting place.

clean bag is hand. done with
can be the se-

cures a clean kitchen for the homes of
tho people. Moreover, the nutritive i

properties aro maintained, while there
is no

considerable saving is effected
through the use of the paper bag. All
roasted meats cooked In the ordinary

lose, Is stated, about
ounces to each pound. There is
a when meats are boiled, a

'

ed, but need to bo sipped. though loss when
Their need mixed are braised. paper-ba- g cook-wit- h

as moie'ery the claim is put
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Quick Chafing Dish Meals

paper will not impart a flavor or sene or gasoline applied with a cloth sauce, seasoned with a kittle salt and
odor to other foodstuffs in the re- - will also remove all gicaso marks pepper if preferred,
frigerator. from porcelain basins and bathtubs. Or cut the same large in slices

In making a baked custard, warm Rinse well with very hot wnter. a fourth of an inch thick, cooking in
tho milk before adding the eggs and White enameled f.irniuiro will clean the blazer until thoroughly heated
there will bo less danger of tho des- - perfectly, and only needs care. Rub and delicately browned on both sides,
sert turning watery. all very dirty marks with a flannel Serve on circular pieces of toast and

Curried rlco is improved in flavor dipped in methylated and wipe Pss with horse radish mustard,
boiling a minced pepper with thc dry. Next wash tho furnlturo with when the llshlots nro thoroughly heat-ric- e.

small onion and a tomato may soap and warm water. Do not use ed the dish Is ready,
also added. , soda or any kind or scouring soap.l Rechauffed Cold Meat.

Tho color almost any washing Dry carefully and then rub with
bo It m
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While tho chaflnS as a hobby

has long since declined, the eminently
practical little article has come com- -

pletely into its own as a permanent

aui in iamny meai getting anu ror in- -

fornlal or imlrmitu hospitality.
Now USea " consfantly beillS

coyrei1 for e blazer In many house- -

a"d new1U0 attached to It.
I,Ihom08' and tIlef ar maB"' wntere

tlleJdea or a heartier breakfast than
nnffin ntiil vnlln rMll nliinlnn cnnnnnA' ""l"'"0'

pan bo easily and quickly cooked in
1110 "idier.

The tiny ones which accompany the
,uucKwneat caKes uue m season ere
long may be nicely browned in the
blazer with a little butter or drip- -

I'IngS.
Or largo Frankfurt sausages can be

boiled about twenty minutes In water,
drained, cut in pieces and heated In
the chafing dish In an ordinary white

means of reclmufflng cold meat There '

nro times when nothing but the cold
product offers and when the system
hungers for something hot. In such
caso whip some c irrant Jelly rather
soft with a fork nnd nut thron rnmpnn

thereof ln a hot blazer. Add ono Ua- -

snoonful of Jlllco of Ienlon am, two
ounces of butter. When the butter
mnlta ,,on. ,,. ,). i, ,,.

sces f ,

Season as preferred.
. .n n' """ .muni tivu uuui'va

of butter, add three of flour in which

tie paprika havo been mingled. When
tho butter has browned ndd thereto a i

cup of brown stock. Now add a third
cup of currant Jolly and put In tho
mutton. When meat is heated It is
ready to servo,- and- lnm worn. bud,.
ng, a tablespoonful of sherry Is an

"nprovomont.
ifShrimp Wiggle.

, ,.. . ..iiujuiuii tuiiLuuiiun ioi 1'jncneon
or Sunday night tea is shrimp wiggle
Tho first proceeding for tho las-t- win-- '
glo Is a sauso made of four table- -

tho estimates of the advocates of
paper-ba- g cookery, to at least 40 per
cent, for the renson that much less
time Is required to cook the food than
In tho old way.

Special stress Is laid upon the ad-

vantages of the new method for people
who have small houses nnd employ
only a few servants or no servants at
all, because it is said that anyone can
cook in paper bags, If ordinary care Is
taken, and that Httlo special Instruc-
tion is necessary. Fish, flesh, game,
pastry, etc., may all bo cooked to-

gether In one oven without tho use of
pans or dishes. A small pound bag
will hold a couple of quail, while the
largest-size- d bag on tho market Is am-
ple for large joints, stows, etc.

It Is claimed that if the bag in which
the article is cooked becomes charred
it makes no difference in the effect
upon the food, and that in the case of
a joint or a stew the bag retains the
gravy. When potatoes or other vege-

tables are cooked the bag retains the
water and preserves much of the
flavor that Is lost in ordinary boiling.

M. Soyer, the chef who originated
tho novel method of cooking, states
that It adds greatly to the flavor of
the food; it insures that the essential
nutritive elements are not wasted; it
does away with the unpleasant smell
of cooking which attends tho old sys-

tem; It reduces the shrinkage caused
by ordinary cooking; it effects a great
saving of labor, as it dispenses with
the need of so niany utensils; it Is
more economical, because it requires
less time, reduces gas
bills. Not least, of course,. It is pre-

eminently clean.
It Is not meant to Intimate that the

papor bag Is to supersede all other
mothods of cooking, and it may be
that tho present Interest will subside,
but for tho time being thousands of
English housewives are experimenting
with the new process. Should It se-

cure a permanent place in the kitchen,
the sale of saucepans and many other
cooking utensils will be greatly cur-

tailed. Some of the hardware trade
journals, realizing this possibility,
have given considerable space to paper
bag cookery and its probable effect
upon the hardware trade.

spoonfuls of butter melted, combined
with three of the same measures of
"our' haI a teaspoonful of salt, one-- '
eighth the same of pepper. On 4his
"OUI srauuuuy mree-iourm- s pint or
miii. When me sauce lms thiekenp(i
turn In a cup of shrimps broken into
"leces. als a P of peas, cold boiled
or canned, the latter drained of their
liquor and rinsed,

A .somewhat similar dish Is built up
on a whlte sauce made ot threo tablo.

- .
spoontuis each of butter and Hour, as
against the four tablcspoonfuls of but- -

ter In the preceding. Season and add
milk ln the same quantIty as above,
aml when thick turn in the broken
Bhrimps and half a cun of canned
mushrooms cut In fourths.

Or frv a small onion In thrnr nnncna
of butter until colored delicately. Add
three ounces flour and stir smooth.
p0ur on gradually a cup and a half of
tomatoes stewed (they must bo strain- -

ed) and ono can of shrimps washed,
picked over and broken. Season and

Lamb Kidneys in Sauce.
Lamb kidneys may be dellclously

prepared in half a dozen ways on tho
chaffing dish. Or rather, while tho
method of preparation is more or less
the samo in the beginning, they can
be combined with sauces and relishes,
which impart different and additional
flavor. For ono good mothod, soak

n(' 1U'01"U' ln tno "sunl wav half a
dozen kidneys, slice them and sauto
in butter, keeping them hot over
water while you brown about half an '
ounce of minced onion ln two ounces
of butter. Rub in three ounces of
flour nnd pour on slowly three-fourth- s

of a pint of hot stock. Season, stir ln
t)ln Irfflnrtl'O nrlrl n tnltltH ..1 l

'

Madelrn wino and servo on toast.
Mushrooms and Bacon.

Mushrooms and bacon Is a comblnn- -

tion. too. whlci, tlm ,.nMCCnn t- -
chafflns dish should make a note of.

1,000,1 as wil1 e needed In tho hot
''lazor. keeping them hot after cook- -

lug ovor hot water. Meanwhilo tho
mushrooms aro frying In tho hot ba-
con fat. (Tho mushroom caps should'
bo removed and. peeled.) Season'
them when dono with salt and pap-
rika and a fow drops of onion Juice

liked. Arrange the bacon strips on
pioces of toast, tho mushrooms upon
thorn, nnd Bprlnklo finely chopped
parsley over each portion.
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